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Purchase specifications that limit heat-resistant mold spores in juice
concentrates are useful. Also, specifications for mesophilic bacteria, yeasts,
and molds in sugar to be used in nonpasteurized beverages are applicable
(see Chapter 9, Part O).

Assessment of Information Necessary for Establishment
of a Criterion if One Seems To Be Indicated

While companies may possess a wealth of data that relate processing
conditions to the microbiology of their products, little information is avail-
able in the literature. Therefore, extensive surveys of fruit beverage pro-
cessing lines might be required if a guideline were to be applied.

Where Criteria Should Be Applied

Guidelines can be applied to frozen, nonsterile products such as fruit
juice concentrates at all stages of processing including the end product.
With thermally processed beverages, on the other hand, analyses are most
useful at critical control points prior to pasteurization. Beverages to be
treated with preservatives are usually analyzed prior to packaging. Ingre-
dients subjected to specifications should be tested after receipt by the
purchaser.
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